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Zertiridis 
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General Interest Papers 


* Microbiological Safety of Cheese Made from Heat-Treated Milk, Part Ill. ee 
Discussion, Recommendations, Bibliography Eric A. Johnson, John H. Nelson 
and Mark Johnson 


AUGUST, 1990 


Research Papers 


+ Incidence of Listeria monocytogenes in Silage and Its Subsequent Control by Specific 
and Nonspecific Antagonism Curtt M. Perry and Catherine W. 
+ Radiation S y of Listeria in pn Buffer, Trypticase Soy 
Broth, and Poultry Feed M. Diga El-Din H. Farag, Kazi Shamsuzzaman and 
Joseph Borsa* 


+ Growth, Inhibition, and Survival of Listeria monocytogenes as Affected by Acidic 
Conditions Donald E. Conner, Virginia N. Scott* and Dane T. Bernard 

* Modified 1-2 Test™ System as a Rapid Screening Method for Detection of 
Salmonella in Foods and Feeds John J. Oggel*, Dev. C. Nundy and Chesley J. 
Randall 656 


+ Collaborative Study of the International Office of Cocoa, Chocolate, and Sugar Con- 
fectionary on the Use of Motility Enrich for Sal lla Detection in Cocoa and 
Chocolate J. M. De Smedt* and R. Bolderdijk 

+ Growth of Aeromonas hydrophila and Plesiomonas shigelloides on Cooked Crayfish 
Tails During Cold Storage Under Air, Vacuum, and a Modified Atmosphere Steven 


. Ingham 
+ Prevalence of Clostridium botulinum in Seafood and Significance of Multiple Incuba- 
tion Temperatures for Determination of Its Presence and Type in Fresh Retail Fish 
David A. , Constantin Genigeorgis and Genaro Garcia 
+ Surface Moisture and Osmotic Stress as Factors that Affect the Sanitizing of Beef 
Tissue Surfaces James S. Dickson 
+ Evaluation of a Sound Velocity Analyzer for Estimating Maximum 
to Which Meat Products Have Been Heat Processed W. 
Davis and R. L. Wilson 
+ Investigation of the Microbial Ecology of Commercial Grapefruit Sections M. E. 
Parish* and D. P. Higgins 
+ Determination and Identification of Daminozide in Fresh Fruits Purchased in Japan 


Internal Temperature 
E. Townsend’, C. E. 


+ Antibiotic Residues in Milk Following Antimicrobial Therapy During Lactation S. P. 
Oliver*, J. L. Maki and H. H. Dowlen 

+ Antimycotic and Antiaflatoxigenic Activity of L.) and 
Thyme (Thymus vulgaris, L.) J. Salmeron*, R. Jordano and 

+ Effect of Processing Conditions on the Microflora of Fresh-Cut tte Neelima 
Garg, J. J. Churey and D. F. 

+ Anticarcinogenic and Immunological Properties of Dietary Lactobacilli Custy F. 
Fernandes and Khem M. Shahani* 


General Interest Paper 


+ Foodborne Disease Outbreaks, 5-Year Summary, 1983-1987 Nancy H. Bean’, 
Goulding 


Eric A. Johnson, John H. Nelson* and Mark Johnson 519 Ph.D., Patricia M. Griffin, M.D., Joy S. and Cecile B. IWOY csscseecseesee 
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monocytogenes in Sweetened Condensed vaporated 
-—* aeaebesniananiesties Seham A. Farrag, Fathy E. El-Gazzar, and Elmer H. 


i 


#2 


14 


+ Reduction of Mutagenic Potentials in Milk: Effects of Ammonia Treatment on Aflatoxin- 
Contaminated 


General interest Papers 


Spoilage Microflora of Desert Truffles ‘Al-Kamah' of The 


Suominen 
+ The Use of HACCP in the Production of Meat and Poultry Products R. B. 
Tompkin 
+ Foodborne Disease Outbreaks in the United States, 1973-1987: Pathogens, Vehicles, 
and Trends Nancy H. Sean* and Patricia M. Griffin 


Research Papers 


+ Infection of Shell Eggs with Yersinia enterocolitica Mohammad K. Amin and 
Frances A. Draughon* 826 
of Clostridium botulinum in Shredded Cabbage at Room Temperature 
Atmosphere 


+ Simple and Rapid Inhibition Enzyme Immunoassay for the Detection of Staphylococcal 
Enterotoxin B in Foods Celine Morissette’, Jacques Goulet and Gilles 


Lamoureux 

+ Performance of the Microplate BacTrace™ ELISA Technique for Detection of Food- 
borne Salmonella J-Y. D'Aoust*, E. Daley and A. M. Sewell .. 

« Incidence of Antibiotic Resistant Escherichia coli in iraqi Milk Products F. M. Abbar 
and H. KH. Kadder 
+ Incidence of Motile Aeromonada from United States West Coast Shellfish Growing 
Estuaries Carlos Abeyta, Jr.*, Charles A. Kaysner, Marieen M. Wekell and 
Robert F. Stott 

+ Occurrence of Erysipelothrix rhusiopathiae in Retail Raw Pork Hiroki Shiono, 
Hideki Hayashidani, Ken-ichi Kaneko, Masuo and Masaiake Muramatsu 
+ Functional Characteristics of Extracellular Vesicles Produced by Pseudomonas fragi 
ATCC 4973 Robert M. Myhara, Brent J. Skura, Thakor Patel and M. 


Nakajima 

+ Evaluation of a Culture Film (Petrifiim™ YM) Method for Enumerating Yeasts and 

Molds in Selected Dairy and High-Acid Foods L. R. Beuchat*, B. V. Nail, R. E. 

Brackett and T. L. Fox 

+ A Comparison of Selected Methods for Determining Sulfite in Prawns David J. 
Nottingham 


Microorganisms 
Gon Keouther Ben Amor and Marion L. Fields 881 


General interest Papers 
+ Nutritional and Medicinal Value of Specialty Mushrooms William M. Breene............. 883 
+ Analytical Techniques for Glass Contamination of Food: A Guide for Administrators 
and Analysts John S. Gecan*, Stanley M. Cichowicz and Paris M. Brickey ........ 895 


of Staphylococci Joseph F. Frank’, Revis A. N. Gillett and 


+ Comparison of 8-Glucuronidase and Indole-Based Direct Plating Methods for Enumer- 

ating Escherichia coli in Artificially Inoculated Ground Meats Elon W. Frampton’, 
Restaino and Nancy Blaszko 

+ An improved Screening Method for the Detection and Isolation of Escherichia coli 

0157:H7 from Meat, | the 3M Petrifilm™ Test Kit - HEC - for Hemorr- 


Incorporating 
hagic Escherichia coli 0157:H7 Anita J. G. Okrend*, Bonnie E. Rose and Richard 
Matner 


. Use of in MacConkey Sorbitol to 


Properties of Nisin in Fresh Fish Packaged in an Atmosphere 
Carbon Dioxide Lesley Y. Taylor*, Donald D. Cann and Barry J. Welch............... 953 
+ Effect of Sodium Nitrite and Origanum Oil on Growth and Toxin Production ot 
Clostridium botulinum in TYG Broth and Ground Pork Adnan A. ismaiel and M. D0. 


+ Thermal inactivation of Phosphatase by the AOAC-V Method Gopal K. Murthy, 
Joe G. Bradshaw and James T. Peeler* 
+ A Research Note: Glucuronidase-negative Escherichia coli in the ECOR Reference 
Collection 


T. Shusgrove, Merk’ A. Hervioon” and Ronald R. Eitenmilier ... 


General Interest Papers 


+ Hazard Analysis Critical Control Point (HACCP) Systems for Retail Food and 
Restaurant Operations Frank L. Bryan 


+ Some Consideration When Analyzing Foods for the Presence of Xerophilic Fungi 


Larry R. Beuchat* and Ailsa D. Hocking 


DECEMBER, 1990 


Research Papers 


* Quantitative Comparison of Selected Virulence Associated Characteristics in Food and 
Clinical Isolates of Listeria Fernando Dei Corral, Robert L. Buchanan*, Maryanne 
M. Bencivengo, and Peter H. Cooke 1003 
+ Antibacterial Activity of the Lactoperoxidase System Against Listeria monocytogenes 
David N. Kamau*, Stephanie Doores, and 
Kenneth M. Pruitt 
+ Listeria monocytogenes Contamination of Turkey Franks: Evaluation of a Production 


+ Botulism Risk of Refrigerated, Processed Foods of Extended Durability S. Noter- 
mans’, J. Dufrenne, and B. M. Lund 
+ Factors Inhibiting the Growth and Toxin Formation of Ciastridium botulinum Types A 
and B in "Tsuyu” (Japanese noodle soup) Hiroyuki Imai*, Katsunori Oshita, 
Hikotaka 


Hashimoto, and 
+ Growth of Salmonella enteritidis in Yok of Shell Eggs trom Normal and Seropositive 
Hens Joe G. Bradshaw, Dhirendra B. Shah*, Evelyn Forney, and Joseph M. 
Madden 


+ Detection of Salmoneliae and Other Enterobacteriaceae by Commercial Deoxyribo- 
nucleic Acid Hybridization and Enzyme Immunoassay Kits Michael S. Curiale*, 


Pigs and Pork Products Jacob Kwaga*, John O. Iverson, and James 
Saunders 


+ The Spoilage of UHT-Treated Chocolate Milk by Thermoduric Bacteria Joan C. 
Antoine and Alfred L. Donawa* 
+ Microbiological Studies of Chesapeake Bay Soft-Shell Clams Tuu- 
Jyi Chai*, Tzyy-Jan Han, Ralph AR. Cockey, and Patricia C. 

+ Determination of Ethyl Carbamate in Various Fermented Foods 
umiko Nakamura, Yasuhide Tonogai, Shinji 


+ Migration of Dibenzoate Plasticizers and Polyethylene Terephthalate Cyclic 
from Microwave Susceptor my into Food-Simulating Liquids and Food 
Henry C. Hollifield 


Marcel Hahné 
“AR h Note: O of Enterotoxin Producing Strains of Staphylococcus 
aureus in Meat and Related Samples from Traditional Markets in Nigeria Tokubiye 

G. Sokari* and Saul O. Anozie 1069 
« A Research Note: Survival and Multiplication of Vibrio cholerae Serotype Ogawa 
Reconstituted Infant Milk M. O. Odugbo*, Onuorah, and A. Ac Adesiyun 1071 


B. H. Chen* and L. H. Han 1076 
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Research Papers 
+ High-Temperature Short-Time Pasteurization inactivates Listeria monocytogenes Research Papers 
Z Joseph Lovett, irene V. Wesley*, Martin J. Vandermaaten, Joe G. Bradshaw, 
; David W. Francis, Ronald G. Crawford, Catherine W. Donnelly and James W. den + Behavior of Listeria monocytogenes in the Presence of Streptococcus lactis in a 
NN asenesnesssenesnovnnennornsenrensntnnemneenosssonsnenessnrensnsenneeneenseerncsnenncsreenoenmein Medium with internal pH Control Jane M. Wenzel and Eimer H. Marth’ ................ 918 
+ Growth of Listeria monocytogenes on Vacuum-packaged Beef Frederick H. Grau* sien + Increase in Heat Resistance of Listeria monocytogenes Scott A by Sublethal Heat 
and Peul B. Shock R. H. Linton, M. D. Pierson’, and J. R. 924 
+ Attachment of Listeria monocytogenes to Stainless Steel, Glass, Polypropylene, and of: Listas 
* Inhibition of Germination, Outgrowth, and Vevetative Growth of Clostridium botulinum 
67B by Spice Oils Adnan A. ismaiel* and M. D. Piersomn® ...............csssesseseenenesnee 936 
+ The Effect of Calcium Chioride Added to the Irrigation Water on Quality and Shelf 
Lie of Harvested Mushrooms Cynths L. Barden, Robert B. Besimen’, Christine 
E. Bartley and Lee C. Schister Okrend*, Bonnie E. Rose and Charles P. Lattuada O41 
+ Storage Life of Chilled Scallops Treated with Low Dose Irradiation Susan E. Poole’, + Isolation and Characterization of a Coliphage Specific for Escherichia coli 0157:H7 : 
+ Efficacy of an Oxygen Scavenger to Modify the Atmosphere and Prevent + Direct Enumeration of Coliforms and Escherichia coli by Hydrophobic Grid Membrane 
Growth on Meal, Ready-to-Eat Pouched Breas Edmund M. Powers* and Daniel Filter in 24 Hours using MUG P. Entis* and P. BoleSZC2UK icccssscssssssssssenen 948 
+ Use of Conductance to Detect Bacteriocin Activity Giorgio Girafta", Erasmo 
+ Performance of Three Methods for the Rapid Identification of Salmonella in Naturally 
Contaminated Foods and Feeds Valerie J. St. Clair* and Martha M. Klenk .......... 961 i 
Pe + Raw Materials of Cooked Ring Sausages as a Source of Spoilage Lactic Acid : 
Bacteria Di Hann Korke 965 i 
+ A Research Note: Some [iI 
Kingdom of Saudi Arabia H. A. Bokhary, Sarwat Parvez and A. M. Shibl"............ 779 .. 969 . 1 
+ A Research Note: Production of Avid Rabbit Antibodies Against Staphylococcal ; 
Enterotoxins A and B Celine Morissette’, Jacques Goulet and Gilles .. 972 
« A Research Note: Fungal Flora of Barley Seeds in Saudi Arabia and Its Control Ragas a 
+ A Research Note: Toxin Production by Psychrotrophic Bacillus spp. Present in Milk ro 
+ A Research Note: Growth Temperatures of Ropy Slime-Producing Lactic Acid 
804 
Vol. 53 Pe No. 12 
Facility Jay D. Wenger*, Bala Swaminathan, Peggy S. Hayes, Stanley S. Green, 
1015 
Lilly and E. Jeffery Rhodehame! 1025 
834 1033 ; 
846 Dawn Mciver, Sheryl Weathersby, and Carolyn Planer 1037 
+ Comparison of Two Enrichment Protocols for the Detection of Yersinia in Slaughtered 
R. 
856 . 1050 7 
864 
+ A Research Note: Thermal Death Times for Listeria monocytogenes (Scott A) in 
Crabmeat Mark A. Harrison* and Yao-Wen Huaing 878 
e Ww 
‘ Somatic Cell Counting Roy Ginn and Vernal Packard’ ..............csrssssseesecseeeee 1073 
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